
1 / 1

Ingredients 2 Portions
 = Kot�nyi Produkte

1 M�ngo, ripe

100 g Fet�

1 tbsp.  Org�nic Rosem�ry,

Chopped

1 H�ndful of �rugul�

4 tbsp. Olive oil

1 piece Tru�es, sm�ll

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper Bl�ck, Ground

To serve

Rosem�ry, fresh

Pine nuts, to�sted

M�ngo C�rp�ccio with Fet� �nd

Tru�e

25—35 Min

Prep�r�tion

1 Peel the m�ngo, cut the flesh into thin chunks �nd dish up onto pl�tes.

2 Crumble the fet� �nd sprinkle over the pieces of m�ngo.

3 Add the rosm�ry, �rugul� �nd olive oil to � blender �nd blend into �n herb

oil. Drizzle the oil over the m�ngo �nd fet�.

4 Thinly slice the tru�es �nd �rr�nge on top of the c�rp�ccio.

5 Se�son with Kot�nyi S�lt �nd Kot�nyi Pepper from the mill to t�ste.

6 Serve with the fresh rosem�ry �nd to�sted pine nuts.


